198          MILK:   PRODUCTION   AND   CONTROL
it has been in contact. Hypochlorite should never be added to the vessel
which is to be treated in its undiluted state before water is added, otherwise
damage to the surface of the utensils is likely to ensue.
The methods by which such solutions are employed vary according to the
article to be treated as follows :
(1)  Milking Machines (Bucket Type)
The buckets are first washed on their external surfaces, after which two
or three gallons of water are drawn through each unit. The teat cup clusters
together with the milk tubes are well washed by immersion and the inside
of each cup and tube is well brushed. The teat cups and milk tube are then
immersed in a bath of hot chlorine wash together with the lids from the
buckets and are again brushed. All parts should be kept immersed as much
as possible during these operations. After a thorough washing, the parts
are rinsed in chlorinated water and hung up to drain. The buckets are well
scrubbed in chlorine wash and finally rinsed in chlorinated water. Three
gallons of chlorine wash are required for each unit in use and units should be
dismantled and scrubbed in hot chlorine wash at least weekly. Brushing is
not essential after the evening milking but careful immersion in the solution
is essential.
(2)  Auto- Releasers and Recorders
The teat cups and milk line are first well washed and brushed, after which
hot chlorine wash is drawn through the system, 6 gallons of solution being
necessary for each set of clusters, after which they are again brushed. The
cups and milk line are finally flushed with chlorinated water.
In the summer months, a chlorine rinse should be given just before
milking commences and during all periods of the year vacuum pipe-lines
should be flushed at least once weekly with chlorine-soda solution, after
which they should be rinsed with clean water.
(3)  Small Utensils
Pails and other small utensils are best sterilised by scrubbing and
immersion for at least two minutes after a preliminary cold water wash.
They should be treated in a hot chlorine wash, remaining immersed as much
as possible during the process. They are finally rinsed with chlorinated
water and allowed to drain.
(4)  Milk Churns
After preliminary washing and brushing with cold water, one gallon of
hot chlorine wash is added to each chum and all internal surfaces together
with the lid are thoroughly brushed. The churn is then rolled vigorously
for one minute so that the solution reaches every part of the interior, given a
final rinsing with chlorinated water and allowed to drain.
When large numbers of churns require to be dealt with, they should be
well sprayed when the above process has been carried out, this treatment
lasting for one minute per churn. Any satisfactory spraying machine may
be used.
(5)  Storage Tanks, etc.
These are first washed in the normal manner and are then well sprayed
with chlorine wash. The spraying time occupies from three to seven minutes